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Some stand up to it, others kneel on the ground; nor do
they care if any hairs fall into it, or even some pidocchi.
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Method, of making "bread.
When they have made a mass by sprinkling in water with
the hand, they shape it into little loaves, either long or
round, and putting them into some leaves of reeds, with as
little water as possible, they cook them. This is the com-
mon people's bread; it lasts two days and then mildews.
The chief's bread is made in the following way: after soak-
ing and triturating the corn between two stones, the molan-
dale wash it with hot water and pick out the husk, leaving
only the flour, which they grind as much as they can and
then shape it into small cakes. These are cooked in a round
pipkin, applying fire under them by degrees. There is
great trouble in making this bread, and it is not good but
when fresh, and not very good then nor when cold ; indeed,
maize is not good either hot or cold. Travelling in unin-
habited districts, and with necessity for my guidte, I learned
to grind it, in order not to eat it raw or roasted. On ac-